U : calle Sag, Cendaae 


VANILLA ICE CREAM (8 Servings) 
Smooth as velvet! 


1 envelope Knox Gelatine 34 cup sugar 

2 tablespoons cold water 14 teaspoon salt 

1 pint milk 1}% teaspoons vanilla 
2 eggs, separated 1 pint light cream 


Soften gelatine in cold water. Combine milk, egg yolks, 14 cup sugar 
and salt in top of double boiler. Beat with a rotary egg beater until 
ingredients are well blended. Place over hot water and cook, Stirring 
constantly until mixture coats the spoon. Remove from hot water, 
add softened gelatine and stir until dissolved, Cool. Add vanilla and 
cream. Turn mixture into tray of automatic refrigerator and freeze 
firm. Remove mixture to chilled bowl, beat smooth, and fold in egg 
whites which have been beaten until stiff, with remaining sugar. 
Return to tray and finish freezing. Ice cream will have a smoother 
texture if stirred two more times during the freezing process, 


